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SUBJECT:     "STOW  YOUR  FOOD  GRADES"        Information  from  Food  Distribution  Admin- 
istration officials  of  the  U.  S.  Department 
,  of  Agriculture. 
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Wartime  is  no  time  for  any  housewife  to  Iniy  a  "pig  in  a  poke"    as  the  saying 
goes,  when  shopping  for  the  family's  food.    With  a  limited  supply  of  food,  you 
not  only  have  to  keep  in  mind,  the  juggling  of  your  pennies  to  make  them  go  as 
far  as  possible ,  hut  you  also  have  to  keep  track  of  your  ration  points,  too. 
So  it's  doubly  important  that  you  know  as  much  as  possible  about  your  groceries 
before  you  part  with  either  your  money  or  your  ration  stamps* 

One  way  to  know  what  you  are  buying  is  to  get  foods  with  U.  S.  Government 
grades  whenever  possible.     Government  grades  are  accurate .    And  by  purchasing 
graded  foods,  you  can  get  what  you  want  at  the  price  you  want  to  pay* 

Sake  canned  fruits  and  vegetables  for  example.     If  you  get  the  grade- 
labeled  can,  the  label  on  the  outside  tells  you  whether  the  food  is  of  A,  B, 
or  C  quality.     The  graders  consider  size,  ripeness,  freedom  from  blemishes, 
tenderness  .and  uniformity  in  mailing  up  the  grades.    Only  the  fruits  and  veg- 
etables that  arc  finest  in  looks  as  well  as  other  qualities  rate  Grade  A. 
Grade  B  products  are  of  excellent  quality  but  they  may  be  a  little  less  tender 
and  less  uniform  in  si^.e  and  also  may  have  a  few  blemishes.     Grade  G  canned 
goods  ore  a  good  quality  but  aren't  as  carefully  selected  as  the  first  two  grades, 
yet  they  may  have  the  advantage  in  food  value  because  the  fruit  or  vegetables 
have  been  more  mature  when  harvested. 

Hero's  a  ]3oint  to  keep  in  mind.... all  canned  products  don't  come  in  all 
3  grades-    Some  fruits,  fruit  juices  and  vegetables  have  only  the  top  and 


standard  grade,  so  don't  look  for  the  middle  or  B  grade  when  you  do  your 
Shopping.    Asparagus,  carrots  and  apple  .juice  are  a  good  example  of  this. 

Perhaps  you're  wondering  how  those  grades  are  determined.    Any  cannor  can 
grade-lahel  his  products  if  he  wishes,  hut  the  grade  on  the  label  must  meat  the 
standard  set  up  by  the  Federal  Government .     Some  companies  have  continuous 
Government  inspection  during  the  canning  process  and  they  have  the  right  to 
put  the  letters  U.  S,  before  the  grade  letter.    By  the  way,  names  as  well  as 
letters  may  show  the  grade . . .Fancy  is  the  same  as  Grade  A,  Choice  or  Extra 
Standard  is  the  same  as  Grade  B,  .and  Standard  is  equal  to  Grade  C. 

By  looking  at  the  grade  on  the  label,  you  can  get  the  grade  that  suits 
the  way  you  are  going  to  use  the  food.    You  don't  need  Grade  A  poaches  —  which 
cost  most  —  if  you  arc  going  to  cut  the  peaches  up  for  salad  or  cobbler. 
Grade  C  will  serve  the  purpose  just  as  well.    On  the  other  hand,  you  probably 
want  Grade  A  if  you  -arc  planning  to  serve  the  individual  peach  halves  for  dosser 
whore  looks  count.    You  see,  buying  the  grade  that  suits  your  use  for  the  food 
is  a  simple  way  of  cutting  down  on  the  food  budget.     It's  a  thrifty  buyer  who 
buys  the  lower  grades  which  xre  less  expensive  when  the  fruits  and  vegetables 
are  to  be  cut  up  or  combined  with  other  foods. 

Grades  on  fruits  and  vegetables  probably   '.ren't  new  to  you,  but    one  food 
which  has  just  been  put  under  grading  by  letter  is  butter.    Butter  has  previousl 
boon  graded  but  the  grades  were  in  numbers  instead  of  letters.     Today  all  butter 

comes  in .5  grades  the  top  grade  is  double  A,  next  A,  then  B,  then  0  and  the 

lowest  grade  for  hatter  is  "U.  S.  Cooking".     The  Government  has  based  its 
ceiling  prices  on  those  grades,  so  from  now  on  the  price  in    any  market  also  wil 
indicate  the  quality  of  the  butter. 

Eggs,  too,  have  recently  received  consumer  grades  so  you  can  tell  more 
about  the  eggs  you  buy.     Letters  have  taken  the  place  of  words  formerly  used  to 
show 'grades.    Egg  grades  now  are  double  A,,.. A  B...and  C.  Eggs  also  sell  by 
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by  their  weight.    Jumbo  eggs  weigh  about  28  ounces  to  the  dozen..., 
. .  .Extra.  Large  weigh  26  ounces..   .Large  weigh  24  oixnces ..  .Medium  22  ounces... 
and  Small  20  ounces.     The  weights"  Jumbo"  and  "Extra  Large"  are  new,  but  the 
last  3  are  the  same    that  retailers  have  been  using.    Now  the  grades  make  a 
difference  in  the  price  you  pa-  for  your  eggs  so  decide  what  kind  you  need  be- 
fore you.  buy ...  consider  your  family's  taste  and  your  pocketbook. 

low  a  note  about  grading  meat.    At  this  time  when  neat  supplies  are  small 
and  the  demand  unusually  large,  grading  is  especially  important  to  help  you 
get  the  meat  you.  are  paying  for.    All  the  beef  you.  buy  from  now  on  must  carry 
the  Government '  s  official  stomp  of  .approval.     The  new  Departr^nt  of  Agriculture 
grades  for  beef,  authorized  by  the  Office  of  Price  Administration,  are:  Choice... 
Good. . .  Commercial. . .and  Utility.  These  grades  are  in  addition  to  The  Government 1 s 
stamp  of  inspection  which  has  been  on  beef  for  many  years  to  show  that  it  is 
fit  for  human  consumption.    A  rolled  stamp  puts  the  new  grades  on  each  major 
wholesale  cu.t  and  makes  an  imprint  about  an  inch  and  a  quarter  wide. 

Today  veal,  lamb  and  mutton  also  go  by  the  same  grades  as  beef.     But  Govern- 
ment grades  for  those  meats  is  not  compulsory  except  for  veal  with  a  grade  of 
Choice.    When  the  Government  does  not  grade  these  meats,  veal,  lame  and  mutton 

get  their  grades  by  letter  instead  of  word —  double  A  instead  of  Choice...-,,  in- 
stead of  Goodo..B  instead  of  Commercial . » .and  C  instead  of  Utility. 

Whether  it's  beef  or  butter,  the  grades  on  the  food  you  buy  help  you  get 
the  quality  you  want  at  the  price  you  can  afford  to  pay.  Read  your  labels  to 
make  sure  of  what  you  are  getting. 


